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This project had two objectives: (1) to identify and 
structure concepts and generalizations basic to teaching foods and 
nutrition at the college level, and (2) to test the feasibility of 
using a small committee or experts to develop a statement of concepts 
and generalizations- Both objectives were accomplished but with 
stated limitations. Concepts, sub-concepts, and generalizations 
within a college-level foods and nutrition curriculum are structured 
under three major headings: Food Materials, Biological Aspects of 
Human ?Jutrition, and Human Behavior in Relation to Food- The~e 
materials were developed during approximately 11 days of conference 
by a committee or eighr experts, supplemented by three coordinators 
and an educational consultant- Recommendations include (1) extension 
and refinement of these materials, and (2) the development of test 
situations for evaluating the use of concepts and generalizations as 
a basis for teaching- (Hot available in hard copy due to marginal 
legibility of original document-) (CH) 
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Summary 



The prisne objective of this study was to elucidate the basic concepts 
and supporting generalizations on which college and university teaching 
of Foods and nutrition within the confines of Home Economics is 
structured. For one section (FOOD MATERIALS}, limited efforts were 
directed toward ascertaining whether the concepts and generalizations 
accepted as basic were similar or different from those on which the 
teaching in a related department is based. At test, also, was the 
practicability of the procedure utilized for developing a statement of 
the concepts and generalizations. 

To arrive at such a statement a Guidance Committee was formed, the 
members of which represented in addition to their subject matter 
specializations , different geographical areas of the United States. 

Auxiliary to the Committee were a Coordinator and two Associate Coordinators, 
each representing an area of specialization within Foods and Nutrition, 
and an Educational Consultant. The Committee decided on a basic outline 
of the material to be covered. Thereafter, the Coordinators were 
responsible for presenting statements of concepts, sub-concepts and 
generalizations to be scrutinized by Committee members and judged for 
inclusion, revision or rejection. When tentative agreement on the 
concepts, sub-concepts , and generalizations for a particular area 
was reached, opinion of outside "specialists" — e.g. other college or 
university teachers of Foods and Nutrition- -was sought. Most frequently, 
the latter action was accomplished by Committee members consulting with 
colleagues at their institutions, but in some cases the Coordinator 
visited an institution for consultation. 

Also considered was possible overlap between departments within 
a college or university in the development of a concept. The original 
plan had been to study this problem by conferences between the Coordinator 
and representatives of departments whose teaching was likely to 
impinge on Foods and 'Nutrition subject matter. Time did not permit this 
plan to be executed: however, one section of the report (FOOD MATERIALS) 
was submitted to six Food Science departmental chairmen with the 
objective of learning whether the same concepts and generalizations 
were developed in courses offered in their departments. 

Because of the necessity for each Committee member to work in the 
area of his greatest specialization, the mode of operation during a 
limited part of the time in which the statement was developed was actually 
that of three subcommittees. The report reflects this procedure and the 
concepts, sub-conepts, and generalizations are presented in three 
sections: FOOD MATERIALS , BIOLOGICAL ASPECTS OF HUMAN NUTRITION* and 
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relation to food. 



Understandably, the work progressed 



at different rates of speed and the reports have been brought tc varying 
degrees of completion. 

Narl y in the Committee negotiations, a definition for concept and 
generalization were agreed upon: 



Concept — a key idea central tc mastery of a field. Concepts are 
expressed by words or phrases. ' 



Generalization — a complete thought that expresses an underlying 
truth, has an element of universal: ty, and usually indicates 
relationships between cr among concepts. 

In the FOOD I-ViTHRIALS section, the major concepts are presented 
under the following headings: (l) Nature of food materials, (II) 

Major chemical components and their functional properties in foods, 

(ill) Physical and physico-chemical systems present in plant and animal 
tissues and in processed and prepared foods, (3V) Processes and treatments 
employed to alter foods, (V) Influence of chemical composition and 
physical and physico-chemical systems of a food on the sensory ■pronerties , 

(VI) Potentially hazardous substances in food materials and their control, 

(VII) Processes and treatments used to extend the storage life of food 
materials, and (VIXX) Changes in the nutritive value of foods during 
storage, processing, and preparation. 



The major concepts related to BIOLOGICAL ASPECTS OF HUMAN NUTRITION 
are organized under the following topics: (l) Biological needs for 

nutrients, (II) Significance of nutrients in meeting biological needs, 
(Hi) Mechanisms through which nutrients meet biological needs, 

(IV) Nutrient requirements and standards, and (V) Food as sources of 
nutrients . 



The organizational plan for HUMAN BEHAVIOR HJ RELATION TO FOOD 
included four major sub-topics: (l) Human foodways — the uniformities 

and diversities of man’s activities in the getting, selecting, 
manipulating, and eating of food, (II) The origin and development of 
human foodways, (ill) Individuality in food behavior, and (IV) Food 
behavior and human well-being. 



ITn lie the reviews of the preliminary statement of concepts and 
generalizations undertaken by specialists within the field of Home 
Fconcir.ics indicated general concurrence with the plan and organization 



of the document, suggestions were made concerning the accuracy, 
and inclusion of ind idual statements. 



revisions , 



An 



itterrot 



was made to secure a judgment concerning 
importance of each statement in the conceptual framework 
Nutrition avr;v; , at the college level, by asking the 
to indicate the course at their institution in which the 
a concept was emphasized. This approach failed to yield 
information. 



the relative 
of Foods and 
specialists 
development of 
significant 



The review 



_ , ^ . __ ' iOOi f .IATFE.lAIS section b y faculty members in si:-: 

i*ood science departments indicated a high degree of duplication in the 
concepts considered iiiportant to a mastery of the field but suggested 
dn i erences m empnasis and approach in their development . This res* lit 
suggests ohe need to evaluate the extent to which courses in Food Science 
nay be offered uhat serve the needs of students within Home ~ conomics 
ana in related areas. It was deemed to be desirable to review nutrition 
teaching from this viewpoint also. 

Since the procedure utilized in elucidating the Foods and Nutrition 
concepts, based as il v/us on the action of a small committee plus 
supporting personnel, was an innovation, some comments concerning its 
feasibility are included here. Unfortunately, there was no control 
group, so only general statements are possible. 

To the extent that a statement of concents, sub-concents , and 
generalizations for the area of Foods and Nutrition has been compiled, 
the method succeeded. The Committee spent over-all only 11 days" in 
conference; ohus, tne procedure may be helpful for groans in which 
qualified personnel find it difficult to be absent from their usual 
proj. essional commitments. Limitations in the method included production 
of a final document which is more complete for certain areas than for 
others, inadequate time for full committee action and for large 
involvement of persons outside the committee membership. With the 
expe_ ience gained frur.; this effort, it would seem possible to set uo 
a plan similar to tne one used here, which would be feasible and would 
produce satisfactory results. 



Introduction 



In recent studies a technique utilized tilth some success for the 
improvement of teaching, has been the elucidation of the concepts 
basic to understanding within a given academic discipline. Through 
this device efforts have been made to better organize and integrate 
specialized knowledge for presentation to students. 



The present document constitutes initial -and incomplete -efforts 
in a similar direction for college or university teaching in Foods and 
Nutrition, when structured within the framework of Home Economics. 

In the report are presented statements of concepts and, to a more 
limited extent, generalizations — a reasonable mastery of which might 
be expected of all persons having completed a Bachelor’s degree with 
a major in this field. It Is not the presumption of those who developed 
these statements that the identification of or learnings concerning all 
of the concepts shall occur either in Foods and Nutrition courses or 
in courses offered within Home Economics. 



The content of the report is organised in three sections, each of 
which assumes a background in one or more of the basic disciplines: 

FOOD MATERIALS, which requires a foundation in chemistry, microbiology, 
and physics; BIOLOGICAL ASPECTS OF HUMAN NOTITION, which requires a 
foundation in biochemistry and human physiology or zoology; and HUMAN 
BEHAVIOR IN RELATION TO FOOD, which requires a foundation in the social 
(behavioral) sciences. 



Background 



The field of Foods and Nutrition has, from the beginning, been 
included as a part of the course offerings in Departments, Schools or 
Colleges of Home Economics. This field sits astride the more basic 
d5.sciplines of chemistry, including biochemistry, organic and physical 
chemistry, and physiology, and bacteriology. It has recognized also 
the influence of socio- cultural, psychological, economic and aesthetic 
factors on human behavior in relation to food, and so to nutritional 
well-being. The line of demarcation between teaching presented in 
certain of the natural sciences and in Foods and Nutrition has not always 
been clear; in addition, further complication has arisen with the develop- 
ment of departments of food science and with the interest of some social 
scientists in the relationship of food to cultural and behavioral 
patterns. This situation has great merit but places on teachers of 
Foods and Nutrition the necessity for understanding as definitively as 
possible, their role in the education of the student — a role which may 
vary under different institutional organizations. 
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The present work had its origin in an effort made some years ago 
by a selected group of Home Economists, to define the concepts basic 
to each area encompassed in the general field. Progress for the Foods 
and nutrition field was slow in this regard because of limitations of 
time for such a study on the part of qualified personnel- although 
the results of some earlier efforts have been recorded (l), (2) (3) - 
and (4) . At a 19&5 meeting of representation of this field it was 
decided to seek funding and to utilize a somewhat different technique 
as a means of identification of the basic concepts for this area of 
specialization in an endeavor to spped the work. Other groups have 
worked toward similar goals by maintaining conference-discussions 
among representatives of the discipline over considerable periods of 
time. The methodology adopted for the present study is described in the 
section of the report prepared by the Educational Consultant. 



USE OF REPORT 



It should be emphasized that the membership of the Committee who 
have worked on this project regard this report as an initial step in the 
identification of concepts, and. to a considerable extent, to be 
unfinished. The report is obviously incomplete in the sense that 
certain important approaches to the study of Foods and Nutrition have 
only been suggested and have not been fully developed. Economic and 
managerial aspects for example, are among those areas which have been 
least adequately covered and certain of the nutrition concepts are 
presented without the supporting generalizations. It is unfortunate 
that parts of the work did not come to the full fruition originally 
envisioned by the Committee. 



While reluctant to release a statement which perhaps has limitations 
in accuracy as well as the limitations in scope indicated above, the 
Committee believes the report should be made generally available. 
Following are some suggested ways in which the report might be used: 



as a basis for discussions and testing by educators responsible 
for ^urrieulaii. development in this field, with the objective of 
reaching some consensus concerning the content considered 
necessary to a mastery of the field by baccalaureate candidates 
with a major in food and nutrition. 



as a basis for discussions by educators responsible for instruction 
in this field with the objective of refining the statements . and 
for experimentation with different methods of presentation of 
content to test their effectiveness in developing an understanding 
of the concepts and generalizations (in contrast to an accumulation 
of facts that have not been integrated into a meaningful body 
of knowledge) . 

as a basis for research, including graduate student thesis 
research designed to validate the individual items as concepts 
or generalizations. 



DEFERENCES 



Anonymous , done Economics Seminar - A Progress Reoort . French Lie?-* 
Indiana. 19&I. “ ? 

3tj.ll; .cary h. - .sasic Nutrition Concep ts - Their Use in Program 
Planning and I valuation . Nutrition Program Ileus U.S7D.A7, 

November - December, 1964 . 

Todhunter, .. Heige, The Evolution of Nutrition Concepts — Perspective 
uHCi sei-. f Horizons , Journal of The American Dietetic Association 46* 
120-237 I 9 B 5 T 



American dome economics Association, Concepts and Generalisation: 
..heir £ lace in High School Home Economics Curriculum Level opmenf. . 

19677 k 



